






Separation and Purification Technology, 88, 216-226 (2012)
Analysis of transport mechanism on binary organic solvent system through a PDMS-based dense membrane using a regular solution model 
combined with a solution-diffusion model
Atsushi Miyagi＊1, Hiroshi Nabetanib＊2, Mitsutoshi Nakajima＊3
＊1 Chiba Industrial Technology Research Institute
＊2 National Food Research Institute, NARO
＊3 Graduate School of Life and Environmental Sciences, University of Tsukuba






















Characterization of soybean epoxide hydrolase mutant
Masaomi Arahira＊, Benjamin Sailas＊＊, Sam-Pin Lee＊＊, Ngoc Minh Nghiem＊＊, Van Chi Phan＊＊ and Chikafusa Fukazawa＊＊
＊ National Food Research Institute, NARO
＊＊ Former National Food Research Institute, NARO
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Jouranl of Separation Science, 34, 3546-3552 (2011)
Metabolic profiling of beta-cryptoxanthin and its fatty acid esters
by supercritical fluid chromatography coupled with  triple quadrupole mass spectrometry
A. Matsubara＊1, ＊5, Y. Wada＊1, Y. Iwasaki＊2, S. Morimoto＊3, T. Ookura＊4, E. Fukusaki＊1, T. Bamba＊1
＊1 Graduate School of Engineering, Osaka University
＊2 Graduate School of Bioagricultural Sciences, Nagoya University
＊3 Ehime Institute of Industrial Technology
＊4 National Food Research Institute NARO














Food Science and Technology Research, 18 (1) , 119 (2012)
Effect of dietary fat on methylmercury accumulation, antioxidative defense, and lipid profile in adult mice with exposure to low levels of MeHg
Nobuya SHIRAI＊1, ＊2, Kohji YAMAKI＊1, Yumiko YAMASHITA＊3, Michiaki YAMASHITA＊3
＊1 National Food Research Institute, NARO
＊2 Institute of Vegetable and Tea Science NARO













Food Science and Technology Research, 17 (6), 567 (2011)
Inhibition of angiotensin-converting enzyme by components of traditional mongolian fermented milk products
Dolgorsuren BAYARSAIKHAN＊, ＊＊, Mayumi OHNISHI-KAMEYAMA＊, Nobuya SHIRAI＊, Yoko TAKAHASHI＊, Kohji YAMAKI＊
＊ National Food Research Institute, NARO











The Journal of Agricultural and Food Chemistry 59 (16), 8976-8984 (2011)
Tofu (soybean curd) lowers serum lipid levels and modulates hepatic gene expression involved
in lipogenesis primarily through its protein, not isoflavone, component in rats
Yoko Takahashi＊ and Tomokazu Konishi＊＊
＊ National Food Research Institute, NARO















Analytical Sciences, 27 (2), 159-165 (2012)
Method validation by interlaboratory studies of improved hydrophilic oxygen radical absorbance capacity methods
for the determination of antioxidant capacities of antioxidant solutions and food extracts
Jun Watanabe＊1, Tomoyuki Oki＊2, Jun Takebayash＊3, Koji Yamasaki＊4, Yuko Takano-Ishikawa＊1, Akihiro Hino＊1 and Akemi Yasui＊1
＊1 National Food Research Institute, NARO
＊2 National Agricultural Research Center for Kyushu Okinawa Region, NARO
＊3 National Institute of Health and Nutrition












Bioscience, Biotechnology, and Biochemistry, 75 (9), 1649-1653 (2011)
Production of starch with antioxidative activity by baking starch with organic acids
Shoji Miwa＊1, Megumi Nakamura＊1, Michiko Okuno＊2, Hisako Miyazaki＊2, Jun Watanabe＊3, Yuko Ishikwawa-Takano＊3
Makoto Miura＊4, Nao Takase＊4, Sachio Hayakawa＊5, Shoichi Kobayasi＊5
＊1 Ishikawa Agricultural Research Center
＊2 Iwata Chemikacl Co., Ltd.
＊3 National Food Research Institute, NARO
＊4 Iwate University
















Japan Agricultural Research Quarterly, 46 (1), 81-87 (2012)
Antioxidant Potential of Green and Black Teas of Selected South India Cultivars
Yuko TAKANO-ISHIKAWA＊, Jun WATANABE＊, Masao GOTO＊, Lingamallu Jagan Mohan RAO＊＊ and Kulathooran RAMALAKSHMI＊＊
＊ National Food Research Institute, NARO










石川（高野）祐子＊，渡辺　　純＊，後藤　真生＊，Lingamallu Jagan Mohan RAO＊＊ and Kulathooran RAMALAKSHMI＊＊
＊ （独）農研機構食品総合研究所
＊＊ 中央食品工業研究所（インド）
Biochemical and Biophysical Research Communications 410 (3), 654-658 (2011)
Caffeine lengthens circadian rhythms in mice.
Hideaki Oike＊, Masuko Kobori＊, Takahiro Suzuki＊＊, Norio Ishida＊＊
＊ National Food Research Institute, NARO













Biochemical and Biophysical Research Communications 416 (3-4), 362-366 (2011)
Endoplasmic reticulum stress enhances γ -secretase activity
Kazunori Ohta＊, Akihito Mizuno＊, Shimo Li＊, Masanori Itoh＊, Masashi Ueda＊, Eri Ohta＊, Yoko Hida＊, Miao-xing Wang＊
Manabu Furoi＊, Yukihiro Tsuzuki＊, Mitsuaki Sobajima＊, Yoshimasa Bohmoto＊, Tatsuya Fukushima＊, Masuko Kobori＊＊
Takashi Inuzuka＊, Toshiyuki Nakagawa＊
＊ Gifu University Graduate School of Medicine












Molecular Nutrition & Food Research 55, 530-540 (2011)
Chronic dietary intake of quercetin alleviates hepatic fat accumulation associated with consumption of a Western-style diet in C57/BL6J mice
Masuko Kobori, Saeko Masumoto, Yukari Akimoto, Hideaki Oike













PLos One 6 (8), e23709 (2011)
Feeding cues and injected nutrients induce acute expression of multiple clock genes in the mouse liver.
Hideaki Oike＊1, Kanji Nagai＊1, ＊2, Tatsunobu Fukushima＊2, Norio Ishida＊3, Masuko Kobori＊1
＊1 National Food Research Institute, NARO
＊2 Mitsubishi Rayon Co. Ltd.
















Bioscience and microflora 30 (3) 65-71 (2011)
Dihydrodaidzein-producing Clostridium-like intestinal bacterium, strain TM-40: Effects on in vitro metabolism of daidzein
by fecal flora from human male equol producers and non-producers.
Motoi TAMURA, Sachiko HORI, Hiroyuki NAKAGAWA
National Food Research Institute, NARO
新鮮な健常人の糞便から単離されたジヒドロダイゼイン産生菌TM-40株は，Coprobacillus catenaformisと16S rRNAのホモロジー









Current Microbiology 62 (5): 1632-1637 (2011)
Lactobacillus rhamnosus JCM 2771: impact on metabolism of isoflavonoids in the fecal flora from a male equol producer.
Motoi TAMURA, Sachiko HORI, Hiroyuki NAKAGAWA
National Food Research Institute, NARO
ラクトバチルス　ラムノーザス JCM 2771をダイジンと嫌気培養したところ，ラクトバチルス　ラムノーザス JCM 2771はダイ
ジンからダイゼインを産生するだけでなく，ゲニステインも産生することを見出した．しかし，ラクトバチルス　ラムノーザス 








International Journal of Molecular Sciences 12 (4): 2088-2099 (2011)
Effects of New Dietary Fiber from Japanese apricot (Prunus mume Sieb. et Zucc.) on Gut Function and Intestinal Microflora in Adult Mice
Motoi TAMURA＊, Yuriko OHNISHI＊＊, Tatsuya KOTANI＊＊ and Nobuki GATO＊＊
＊ National Food Research Institute, NARO
＊＊ Food Science Research Laboratory, Nakano BC Co. Ltd.
新規に製造した梅ファイバー（梅果肉乾燥粉末）の成熟マウスの消化管機能と腸内菌叢に及ぼす影響を検討した．血漿NEFA濃








Appetite, 58 (3), 1070-1075, (2012)
Infant visual preference for fruit enhanced by congruent in-season odor
Yuji Wada＊1, Yuna Inada＊2, Jiale Yang＊3, Satomi Kunieda＊4, Tomohiro Masuda＊1, Atsushi Kimura＊5
So Kanazawa＊2, Masami K. Yamaguchi＊3
＊1 National Food Research Institute, NARO
＊2 Japan Women’s University
＊3 Chuo University
＊4 Takasago International Corporation






Bioscience, Biothchnology, and Biochemistry 75 (6), 1061-1066 (2011)
FXYD6, a Na,K-ATPase regulator, is expressed in type II taste cells.
Yoichiro Shindo＊1, Kana Morishita＊2, Eiichi Kotake＊2, Hirohito Miura＊3, Piero Carninci＊4, Jun Kawai＊4
Yoshihide Hayashizaki＊4, Akihiro Hino＊2, Tomomasa Kanda＊1, Yuko Kusakabe＊2
＊1 Asahi Breweries ltd.
















Food Quality and Preference 24 (1), 213-217 (2011)
Conceptualization of food choice motives and consumption among Japanese in light of meal, gender, and age effects.
Yasushi Kyutoku＊1, Yuko Minami＊2, Takeshi Koizumi＊2, Masako Okamoto＊3, Yuko Kusakabe＊4, Ippeita Dan＊1
＊1 Jichi Medical University
＊2 Nichirei Foods Inc.
＊3 Obihiro University of Agriculture and Veterinary Medicine













Food Quality and Preference 24 (1), 92-98 (2012)
Package images modulate flavors in memory: Incidental learning of fruit juice flavors.
Nanami Mizutani＊1, Ippeita Dan＊2, Yasushi Kyutoku＊2, Daisuke Tsuzuki＊1, Lester Clowney＊2, Yuko Kusakabe＊3
Masako Okamoto＊4, Toshimasa Yamanaka＊1
＊1 University of Tsukuba
＊2 Jichi Medical University
＊3 National Food Research Institute, NARO
















Japanese Psychological Research, 53 (4), 440-447 (2011)
Hardness perceptions in visual penetrating motion influenced by velocity change
Tomohiro Masuda＊, Atsushi Kimura＊＊, Syo-ichi Goto＊, Yuji Wada＊
＊ National Food Research Institute, NARO









Journal of Food Science, 76 (3), S217-224 (2011)
Conjoint Analysis on the Purchase Intent for Traditional Fermented Soy Product (Natto) among Japanese Housewives
Atsushi Kimura＊1, Shigetaka Kuwazawa＊2, Yuji Wada＊3, Yasushi Kyutoku＊4, Masako Okamoto＊5, Yui Yamaguchi＊3
Tomohiro Masuda＊3, Ippeita Dan＊4
＊1 Tokyo denki University
＊2 Takano Foods Co. Ltd.
＊3 National Food Research Institute, NARO
＊4 Jichi medical university






Protein Science 20 (10) 1720-1734 (2011)
GFP-based evaluation system of recombinant expression through the secretory pathway in insect cells
and its application to the extracellular domains of class C GPCRs.
Ashikawa Yuji＊, Ihara Makoto＊, Matsuura Noriko＊, Fukunaga Yuko＊, Kusakabe Yuko＊＊, Yamashita Atsuko＊
＊ Riken















Vision Research, 51, 1728-1740 (2011)
Effects of environmental context on temporal perception bias in apparent motion
Tomohiro Masuda＊1, Atsushi Kimura＊2, Ippeita Dan＊3, Yuji Wada＊1
＊1 National Food Research Institute, NARO
＊2 Tokyo denki University


















Quantitative analysis for the masking effects to bitter taste.
Takayuki Kawai, Yuko Kusakabe
National Food Research Institute, NARO
Food Chemistry, 133, 1420-1426 (2012)
Influence of non-starch polysaccharides on the in vitro digestibility and viscosity of starch suspensions
Tomoko SASAKI and Kaoru KOHYAMA











Food Hydrocolloids, 27, 228-234 (2011)
Complex formation, thermal properties, and in-vitro digestibility of gelatinized potato starch-fatty acid mixtures
Kiyoshi KAWAI＊1, Setsuko TAKATO＊2, Tomoko SASAKI＊3 and Kazuhito KAJIWARA＊2
＊1 Department of Biofunctional Science and Technology, Graduate School of Biosphere Science, Hiroshima Umiversity
＊2 Department of Bioscience and Biotechnology, Tokyo University of Technology












International Journal of Food Properties, available online 08 Jun (2011) doi: 10.1080/10942912.2010.535186
Molecular structure and physicochemical properties of acid-methanol-treated chickpea starch
Navdeep Singh SODHI＊1, ＊2, Yung-Ho CHANG＊3, Sushant MIDHA＊1, Kaoru Kohyama＊2
＊1 Department of Food Science and Technology, Guru Nanak Dev University, India
＊2 National Food Research Institute, NARO








Navdeep Singh SODHI＊1, ＊2，Yung-Ho CHANG＊3，Sushant MIDHA＊1，神山かおる＊2
＊1 Department of Food Science and Technology, Guru Nanak Dev University, India
＊2 （独）農研機構食品総合研究所
＊3 Department of Food and Nutrition, Providence University, Taiwan
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Journal of Japanese Society for Mastication Science and Health Promotion, 21 (1), 40-48 (2011)
Influence of boiling time or partial cutting food on the masticatory behavior in humans
Kouichi SHIOZAWA＊1, Kaoru KOHYAMA＊2, Nobuhiro HANADA＊3
＊1 Department of Physiology, Tsurumi University School of Dental Medicine
＊2 National Food Research Institute, NARO















Journal of Oral Biosciences, 53 (2), 148-157 (2011)
Effects of addition of water on masticatory behavior and the mechanical properties of the food bolus
Kouichi SHIOZAWA＊, Kaoru KOHYAMA＊＊
＊ Department of Physiology, Tsurumi University School of Dental Medicine













Journal of Texture Studies, 42 (4), 254-267 (2011)
Electromyography during oral processing in relation to the mechanical and sensory properties of soft gels
Sauaka ISHIHARA＊1, Makoto NAKAUMA＊1, Takahiro FUNAMI＊1, Toshie TANAKA＊2, Katsuyoshi NISHINARI＊3, Kaoru KOHYAMA＊2
＊1 San-Ei Gen F.F.I., inc.
＊2 National Food Research Institute, NARO

























Effects of fish collagen peptides on physical properties of mixed gels containing konjac glucomannan and kappa-carrageenan
Ai KATO＊, Yukitoshi KODANI＊, Hiromi SHIMADA＊＊, Tomoko SASAKI＊＊, Fumiyo HAYAKAWA＊＊, Kaoru KOHYAMA＊＊
＊ Tottori Institute of Industrial Technology, Food research Institute









10 mm/sと 1 mm/sで行い，最大応力，引張時の仕事，第２バイトと第１バイトの圧縮仕事の比を異なる試験機で比較した．４機種




Bite-speed effects in two-bite texture analysis
Yoshiyuki NOUCHI＊, Yusuke AJIKI＊, Koki TOBITSUKA＊, Tomoko SASAKI＊＊, Kaoru KOHYAMA＊＊
＊ Yamagata Research Institute of Technology














Collection and Analysis of Foods Associated with Japanese Texture Terms
Fumiyo Hayakawa＊1, Yukari Kazami＊1, Kana Ioku＊2, Sayuri Akuzawa＊3, Katsuyoshi Nishinari＊4 and Kaoru Kohyama＊1
＊1 National Food Research Institute, NARO
＊2 Osaka Kyoiku University
＊3 Tokyo University of Agriculture, ＊4 Osaka City University
Bangladesh Journal of Microbiology, Vol. 28, No. 2, pp 58-63 (2011)
Antibacterial activity of ethanol extract of betel leaf (Piper betle L.) against some food borne pathogens.
Md. Mahfuzul Hoque＊, Shemona Rattila＊, Md. Asaduzzaman Shishir＊, Md. Latiful Bari＊, Yasuhiro Inatsu＊＊, Shinichi Kawamoto＊＊
＊ University of Dhaka
＊＊ National Food Research Institute, NARO
バングラデシュのつた類植物であるキンマの葉のエタノール抽出物の食中毒菌Vibrio cholerae ATCC 6395, E. coli ATCC 25922, E. 





M Mahfuzul Hoque＊, Shemona Rattila＊, M Asaduzzaman Shishir＊, M L Bari＊, 稲津　康弘＊＊, 川本　伸一＊＊
＊ University of Dhaka
＊＊ （独）農研機構食品総合研究所
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Japan Journal of Food Microbiology, Vol. 28, No. 3, 193-200 (2011)
Biopreservation of Kamaboko (Steamed Surimi) using Piscicolin KH1 produced by Carnobacterium maltalomaticum KH1.
Kenya Hashimoto＊1, Md. Latiful Bari＊2, Yasuhiro Inatsu＊2, Shinichi Kawamoto＊2, Jun Shima＊3
＊1 Industrial Technology Institute, Miyagi Prefectural Government
＊2 National Food Research Institute, NARO
＊3 Kyoto University











Mutation Research, 741, 95-100 (2011)
Age- and time interval-specific gamma radiation-induced DNA damage in adult maize weevils, Sitophilus zeamais Motschulsky,
assessed using comet assays
Md. Mahbub Hasana＊, Setsuko Todoriki＊＊, Akihiro Miyanoshita＊＊
＊ Rajshahi University









Detection of irradiated food using 2-Alkylcyclobutanones as markers:verification of the European committee standardization
Tomoaki Tutumi＊, Setsuko Todoriki＊＊, Daisuke Nei＊＊, Takahiro Watanabe＊, Rieko Matsuda＊
＊ National Institute of Health Sciences
























Detection of Irradiated Pulses by PSL Method
Sekiguchi Masayuki＊1, Nakagawa Seiko＊1, Yunoki Shunji＊1, Ohyabu Toshimi＊1, Hagiwara Shoji＊2
Todoriki Setsuko＊2, Tada Mikirou＊3, Honda Katsunori＊4
＊1 Tokyo Metropolitan Industrial Research Institute
＊2 National Food Research Institute, NARO, ＊3 Chugoku Gakuen University











Detection of Irradiated prawns by Photostimulated Luminescence
Susu Chen＊, ＊＊, Kimie Saito＊＊, Shoji Hagiwara＊＊, Mitsutoshi Nakajima＊, Setsuko Todoriki＊＊
＊ Univercity of Tsukuba











The shielding of radiation for the detection of radioactive cesium in cereal   sample by using a NaI (TI) scintillation survey meter
Hiromi Kameya＊, Shoji Hagiwara＊, Daisuke Nei＊, Yoshiteru Kakihara＊＊, Keitaro Kimura＊, Ushio Matsukura＊
Schinichi Kawamoto＊, Setsuko Todoriki＊
＊ National Food Research Institute, NARO
＊＊ The Japan Grain Inspection Association
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Applied Magnetic Resonance, 40 (3), 395-404 (2011）
Electron spin resonance (ESR) spectroscopy of gamma irradiated glucose polymers
Hiromi Kameya＊1, Hideo Nakamura＊2, Mitsuko Ukai＊2, Yuhei Shimoyama＊3
＊1 National Food Research Institute, NARO
＊2 Hokkaido University of Education













Applied Magnetic Resonance, 42 (2), 153-159 (2011)
Relaxation behaviors of free radicals from gamma-irradiated black pepper using pulsed EPR spectroscopy
Hiromi Kameya＊1, Masahiro Kikuchi＊2, Hideyuki Hara＊3, Masakazu Furuta＊4, Setsuko Todoriki＊1
Yasuhiko Kobayashi＊2, Mitsuko Ukai＊5, Yuhei Shimoyama＊2
＊1 National Food Research Institute, NARO
＊2 Japan Atomic Energy Agency
＊3 Bruker BioSpin K. K.
＊4 Osaka Prefecture University













Food Additives and Contaminants Part A 28 (10), 1447-1456 (2011)
Detection of new Fusarium masked mycotoxin in wheat grain by high-resolution LC-Orbitrap MS
Hiroyuki NAKAGAWA＊1, Kimihide OHMICHI＊2, Shigeru SAKAMOTO＊2, Yuki SAGO＊1, Masayo KUSHIRO＊1
Hitoshi NAGASHIMA＊1, Megumi YOSHIDA＊3, Takashi NAKAJIMA＊3
＊1 National Food Research Institute, NARO, ＊2 Thermo Fisher Scientific
＊3 National Agricultral Research Center for Kyushu Okinawa Region, NARO
新規Fusariumマイコトキシンの配糖体，fusarenon X ―glucoside（FUXGlc）がFusarium属糸状菌を感染させた麦粒中に存在する












Japan Agricultural Research Quarterly 45, 441-444 (2011)
Geldanamycin, an Inhibitor of Heat Shock Protein 90, Mitigates Nivalenol-caused Changes in Cytokine Secretion in HL60 Cells
Hitoshi NAGASHIMA, Hiroyuki NAKAGAWA, Masayo KUSHIRO













Journal of Materials Science and Engineering B, 1, 347-351 (2011）
New ESR detection method of hydroxyl radical scavenging activity of blue berry
Hiromi Kameya＊, Mitsuko Ukai＊＊
＊ National Food Research Institute, NARO
＊＊ Hokkaido University of Education
電子スピン共鳴（ESR）分光学を使用したブルーベリーのヒドロキシルラジカル捕捉能の新たな評価法を報告した．ヒドロキシ









Mycopathologia 172 (4), 323-330 (2011)
Distinct distribution of deoxynivalenol, nivalenol, and ergosterol in Fusarium-infected Japanese soft red winter wheat milling fractions
Manasikan THAMMAWONG＊, Hiroshi OKADOME＊, Takeo SHIINA＊, Hiroyuki NAKAGAWA＊
Hitoshi NAGASHIMA＊, Takashi NAKAJIMA＊＊, Masayo KUSHIRO＊
＊ National Food Research Institute, NARO















Mycotoxins 61 (2), 47-52 (2011)
Fumonisin B2 production on agar media by Aspergillus niger of Japanese origin
Masayo KUSHIRO, Hiroyuki NAKAGAWA, Hitoshi NAGASHIMA, Michihiko SAITO










Radiation Physics and Chemistry, 81, 316-321 (2011)
Assessment of gamma ray-induced DNA damage in Lasioderma serricorne using the comet assay
Hiromi Kameya, Akihiro Miyanoshita, Taro Imamura, Setsuko Todoriki









Radioisotopes, 60 (4), 173-180 (2011)
ESR Analysis of Irradiated Red Peppers and Commercial Red Peppers in Japan
Hiromi Kameya＊, Mitsuko Ukai＊＊
＊ National Food Research Institute, NARO












Report of National Food Research Institute 76, 29-32 (2012)
Comparison of anti-proliferative effects of trichothecene mycotoxins nivalenol and deoxynivalenol in cultured cells
Hitoshi NAGASHIMA, Masayo KUSHIRO, Hiroyuki NAKAGAWA, Keiko IWASHITA










Toxicology Letters 206, 238-243 (2011)
Rubratoxin B induces signs of fatty acid oxidation disorders (FAODs) in mice
Keiko IWASHITA, Hitoshi NAGASHIMA























Initial Decay Process of Radicals Induced in Irradiated Food
Yoshihiko Kaimori＊1, Yuki Sakamoto＊1, Masahiro Kikuchi＊2, Hiromi Kameya＊3, Hideo Nakamura＊1
Yuhei Shimoyama＊2, Yasuhiko Kobayashi＊2, Mistuko Ukai＊1
＊1 Hokkaido University of Education
＊2 Japan Atomic Energy Agency
＊3 National Food Research Institute, NARO
Food Science and Technology Research, 17, 479-483 (2011)
Effectiveness of stable ozone microbubble water on reducing bacteria on the surface of selected leafy vegetables
Yasuhiro Inatsu＊, Tomoko Kitagawa＊, Nobutaka Nakamura＊, Susumu Kawasaki＊, Daisuke Nei＊, Md Latiful Bari＊＊, Shinichi Kawamoto＊
＊ National Food Research Institute, NARO













Foodborne Pathogens and Disease 8 (10), 1089-1094 (2011)
Disinfection of Radish and Alfalfa Seeds Inoculated with Escherichia coli O157:H7 and Salmonella by a Gaseous Acetic Acid Treatment
Daisuke Nei＊1, Bari, M. Latiful＊2, Katsuyoshi Enomoto＊3, Yasuhiro Inatsu＊1, Shinichi Kawamoto＊1
＊1 National Food Research Institute, NARO
＊2 University of Dhaka
＊3 Daisey Machinery Co. Ltd.
酢酸ガスを8.7%の濃度で2-3時間処理することにより，アルファルファ種子およびカイワレ種子に接種した大腸菌O157: H7およ








Journal of AOAC International, 94, 857-862 (2011)
Evaluation of TA10 broth for recovery of heat- and freeze-injured Salmonella from beef
Naoko Kamisaki-Horikoshi＊1, Yukio Okada＊1, Kazuko Takeshita＊1, Takashi Sameshima＊1, Susumu Kawasaki＊2
Shinichi Kawamoto＊2, Pina M. Fratamico＊3
＊1 Prima Meat Packers Ltd.
＊2 National Food Research Institute, NARO
＊3 USDA/ERRC























Food Protective Property of New Liquid Food Container PID (Pouch in Dispenser) for Microbes
Keita Tominari＊1, Asato Tanaka＊1, Yuma Shinoda＊2, Katsunori Futase＊2, Daisuke Nei＊3, Kenji Isshiki＊1
＊1 Hokkaido University
＊2 Yushin Industries, Ltd.
＊3 National Food Research Institute, NARO
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日本食品微生物学会雑誌，28，219-225（2011）













Evaluation of detection sensitivity and pre-enrichment efficacy of [TA10] pathogenic bacterial multiplex PCR detection system kit in fruit
and vegetable food samples.
Susumu KAWASAKI＊1, Bizhen ZOU＊2, Toyohiko NAMBA＊2, Kazuhide ARIMA＊2, Isao KIUCHI＊3
Naoko KAMISAKI-HORIKOSHI＊4 and Shinichi KAWAMOTO＊1
＊1 National Food Research Institute, NARO
＊2 Tokyo Kenbikyoin Foundation
＊3 Dole Japan Ltd.
＊4 Prima Meat Packers Ltd.
ペストロジー　26（2）：53-57（2011）







Larval development of the Indian meal moth, Plodia interpunctella (Lepidoptera: Pyralidae), on chocolate products.
Akihiro Miyanoshita, Taro Imamura










Effect of Low-Energy Electrons on the Cigarette Beetles Inside the Cocoons
Imamura Taro, Miyanoshita Akihiro, Todoriki Setsuko
National Food Research Institute, NARO
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Canadian Journal of Plant Pathology 33 (3) 347–354 (2011)
Identification and activity of a phytotoxin produced by Calonectria ilicicola, the causal agent of soybean red crown rot
Sunao OCHI＊1, Mitsuru YOSHIDA＊2, Akio NAKAGAWA＊1, Masahiro NATSUME＊3
＊1 National Agricultural Research Center, NARO
＊2 National Food Research Institute, NARO











Journal of Agricultural and Food Chemistry 59 (17) 9581–9587 (2011)
Isolation and identification of flavonoids accumulated in proanthocyanidin-free barley
Hiroshi NAKANO＊1, Naoyuki KAWADA＊1, Mitsuru YOSHIDA＊2, Hiroshi ONO＊2, Rika IWAURA＊2, Takuji TONOOKA＊3
＊1 National Agricultural Research Center for Kyushu Okinawa Region, NARO
＊2 National Food Research Institute, NARO
＊3 National Institute of Crop Science, NARO
大麦品種ニシノホシのプロアントシアニジン非含有準同質遺伝子系統である iso ant 13，iso ant 17，iso ant 12に蓄積されるフラ
ボノイドを調べたところ，tricinや新規フラボノイド（2RS）―dihydrotricin 7―O ―β―D-glucopyranosideを含む７種類のフラボノイ
ドが同定された．これらのフラボノイドの濃度は上記３系統でほぼ同レベルであったが，tricin以外はニシノホシやあまぎ二条，
Harringtonのような栽培品種には検出されなかった．ニシノホシにおける tricinの含量は，ニシノホシの iso ant 13，iso ant 17，iso 
ant 12における含量の半部であった．Tricinとその前駆体である dihydrotricinやそのグルコシドである dihydrotricin 7―O ―β―D ―






















Estimation of acrylamide intake from cooked rice in Japan
Mitsuru Yoshida＊1, Keiko Miyoshi＊2, Kaoru Horibata＊3, Yuzo Mizukami＊4, Makiko Takenaka＊1, Akemi Yasui＊1
＊1 National Food Research Institute, NARO
＊2 Junior College of Kagawa Nutrition University
＊3 Kagawa Nutrition University
＊4 National Institute of Vegetable and Tea Science, NARO
Chemistry Letters, 41 (3), 242-243 (2012)
A novel method to discriminate between natural and synthetic fibers by stable carbon, nitrogen, and oxygen isotope analyses
Yaeko Suzuki＊1, ＊2, Ryo Kobe＊1, Rumiko Nakashita＊1, ＊3
＊1 Japan Certification Services
＊2 National Food Research Institute, NARO
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Ecological application of compound-specific stable nitrogen isotope analysis of amino acids-A case study of captive and wild bears
Rumiko NAKASHITA＊1, Yaeko SUZUKI＊2, Fumikazu AKAMATSU＊3, Yuichi I. NAITO＊4
Miho SATO-HASHIMOTO＊5, Toshio TSUBOTA＊6
＊1 Forestry and Forest Products Research Institute
＊2 National Food Research Institute, NARO
＊3 Public Works Research Institute

































Stable isotope analysis for verifying the geographical origin of Shirasuboshi
Kyoko KOIZUMI＊1, Rumiko NAKASHITA＊2, ＊3, Yaeko SUZUKI＊2, ＊4
＊1 Shizuoka Prefectural Research Institute of Fishery
＊2 Japan Certification Services
＊3 Forestry and Forest Products Research Institute

















Tracing the geographical origin of Japanese (Aomori Prefecture) and Chinese apples using stable carbon and oxygen isotope analyses
Yaeko Suzuki＊1, ＊4, Rumiko Nakashita＊1, ＊5, Ryo Kobe1＊1, Akiko Kitai＊2, Shingo Tomiyama＊2, ＊3
＊1 Japan Certification Services
＊2 Mitsubishi Materials Techno Corporation
＊3 Tohoku University
＊4 National Food Research Institute, NARO
















Correlation of stable isotope ratios of light elements between ambient water and polished rice, Tsugaru Plain, Aomori Prefecture
Shingo TOMIYAMA＊1, ＊4, Yaeko SUZUKI＊2, Rumiko NAKASHITA＊3, Yoshio AIKAWA＊4
＊1 Mitsubishi Materials Techno Corporation
＊2 National Food Research Institute, NARO
＊3 Forestry and Forest Products Research Institute
＊4 Tohoku University
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Animal Science Journal, 82 (1), 181-186 (2011)
Proteome analysis of whole and water-soluble proteins in masseter and semitendinosus muscles of Holstein cows
Mika OE＊1, ＊2, Mayumi OHNISHI-KAMEYAMA＊3, Ikuyo NAKAJIMA＊1, Susumu MUROYA＊1, ＊5, Masahiro SHIBATA＊4
Koichi OJIMA＊1, Shiro KUSHIBIKI＊1, ＊2, Koichi CHIKUNI＊1
＊1 National Institute of Livestock and Grassland Science, NARO
＊2 Graduate School of Life and Environmental Science, University of Tsukuba
＊3 National Food Research Institute, NARO
＊4 National Agricultural Research Center for Western Region, NARO
＊5 Department of Food Science, University of Copenhagen
速筋と遅筋の定性的，定量的な相違を評価するため，ホルスタイン牛の咬筋（速筋）と半腱様筋（遅筋）におけるタンパク質発
現を2D DIGEとMSにより分析した．8M尿素により抽出したタンパク質画分の27スポットから20のタンパク質，水溶性画分の16
スポットから11のタンパク質を同定した．咬筋にはmyosin light chain-1 slow-bやmyosin light chain-2 slow，aconitase-2 mitochondriaが，











Carbohydrate Polymers, 87 (2), 1425-1432 (2011)
Enzymatically derived aldouronic acids from Cryptomeria japonica arabinoglucuronoxylan
Takashi Yamasaki＊1, Ayumi Enomoto＊1, Atsushi Kato＊2, Tadashi Ishii＊2, Mayumi Kameyama＊3, Hiroshi Anzai＊1, Kazumasa Shimizu＊1
＊1 Graduate School of Bioresource Sciences, Nihon University
＊2 Forestry and Forest Products Research Institute












European Journal of Organic Chemistry, 17, 3191-3196 (2011)
A new siderophore isolated from Streptomyces sp TM-34 with potent inhibitory activity against angiotensin-converting enzyme
Shinya Kodani＊1, ＊2, Mayumi Ohnishi-Kameyama＊1, Mitsuru Yoshida＊1, Kozo Ochi＊1, ＊3
＊1 National Food Research Institute, NARO
＊2 Current address: Graduate School of Science and Technology, Shizuoka University
＊3 Current address: Faculty of Applied Information Science, Hiroshima Institute of Technology
ストレプトマイセスTM-34の鉄欠乏培地から新規シデロフォアを見いだし，ツクバケリンと名付けた．２次元NMRとTOFMS











Genes, 2 (4), 788-803 (2011)
Identification of genes involved in the glycosylation of modified viosamine of flagellins in Pseudomonas syringae by mass spectrometry
Masanobu Yamamoto＊, Mayumi Ohnishi-Kameyama＊, Chi L. Nguyen＊＊, Fumiko Taguchi＊＊, Kazuhiro Chiku＊
Tadashi Ishii＊, Hiroshi Ono＊, Mitsuru Yoshida＊ and Yuki Ichinose＊＊
















Journal of Agricaltural and Food Chemistry, 59 (18), 10317-10321 (2011)
Annual Variation of Natural 15N Abundance in Tea Leaves and Its Practicality as an Organic Tea Indicator
Nobuyuki Hayashi＊1, Tomomi Ujihara＊1, Eri Tanaka＊2, Yasuhiro Kishi＊2, Hideyuki Ogawa＊2 and Hirofumi Matsuo＊3
＊1 National Institute of Vegetable and Tea Science, NARO
＊2 Saitama Prefectural Agriculture and Forestry Research Center












Molecular Reproduction and Development, 78 (4), 263-273 (2011)
Comparison of liver mitochondrial proteins derived from newborn cloned calves and from cloned adult cattle
by two-dimensional differential gel electrophoresis
Kumiko Takeda＊1, Mariko Tasai＊1, Satoshi Akagi＊1, Shinya Watanabe＊1, Mika Oe＊1, Koichi Chikuni＊1
Mayumi Ohnishi-Kameyama＊2, Hirofumi Hanada＊3, Yoshiaki Nakamura＊1, ＊4, Takahiro Tagami＊1, Keijiro Nirasawa＊1
＊1 National Institute of Livestock and Grassland Science, NARO
＊2 National Food Research Institute, NARO
＊3 Laboratory of Animal Breeding, Tokyo University of Agriculture
















食品総合研究所研究報告 , 76, 51-57 (2012)









Quantitative analysis of 4-hydroxy-2E-nonenal and 4-hydroxy-2E-hexenal in heated cooking oil
Hiroshi Yada and Mayumi Ohnishi-Kameyama
















Astringency of Kamairi-cha nad Sen-cha
Hirofumi Matsuo＊1, ＊4, Nobuyuki Hayashi＊2, Tomomi Ujihara＊3, Susumu Fujita＊4, Toshihiro Tatsuno＊4, Masafumi Mitarai＊4
Yoshinori Gejima＊4, Yukio Toyomitsu＊4, Osamu Kinoshita＊4 and Tomohiro Taniguchi＊4
＊1 Miyazaki Prefectural Agricultural Research Institute
＊2 National Food Research Institute, NARO
＊3 National Institute of Vegetable and Tea Science, NARO
＊4 University of Miyazaki
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CrystEngComm, 13, 4536-4548 (2011)
Crystal structures and chiral recognition of the diastereomeric salts prepared from 2-methoxy-2-(1-naphthyl) propanoic acid
Akio Ichikawa＊1, Hiroshi Ono＊2, Takuya Echigo＊3, Yuji Mikata＊4
＊1 National Institute of Agrobiological Sciences
＊2 National Food Research Institute, NARO,
＊3 Japan International Research Center for Agricultural Sciences



















Journal of Peptide Science, 17 (8), 595-600 (2011)
Increasing the hydrolysis constant of the reactive site upon introduction of an engineered Cys14-Cys39 bond into the ovomucoid
third domain from silver pheasant
Hikaru Hemmi＊1, Takashi Kumazaki＊2, Shuichi Kojima＊3, Takuya Yoshida＊4, Tadayasu Ohkubo＊4, Hideyoshi Yokosawa＊5
Kin-ichiro Miura＊3, Yuji Kobayashi＊6
＊1 National Food Research Institute, NARO
＊2 Faculty of Pharmaceutical Sciences, Aomori University
＊3 Department of Life Science, Faculty of Science, Gakushuin University
＊4 Graduate School of Pharmaceutical Sciences, Osaka University
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International Journal of Food Sciences and Nutrition, 62 (7), 671-677 (2011).
The use of summary statistics for sample size allocation for food composition surveys and an application to the potato group
Yoshiki Tsukakoshi, Akemi Yasui







Applied Physics Letters, 99 (1), 011913 (2011).
Surface plasmon modes guided by Ga-doped ZnO layers bounded by different dielectrics
Wasanthamala Badalawa＊, Hiroki Matsui＊, Akifumi Ikehata＊＊, Hitoshi Tabata＊
＊ Kwansei Gakuin University









Applied Spectroscopy, 66 (1), 1-25 (2012)
Far-ultraviolet spectroscopy in the solid and liquid states: A review
Yukihiro Ozaki＊1, Yusuke Morisawa＊1, Akifumi Ikehata＊2, Noboru Higashi＊3
＊1 Kwansei Gakuin University
＊2 National Food Research Institute, NARO
＊3 KURABO Industries Ltd.,
従来の紫外可視分光の範囲より短波長の190 nm以下の遠紫外領域は豊富な電子繊維吸収に由来する情報が豊富である．しかし










Journal of Near Infrared Spectroscopy, 19 (1), 55-60 (2011)
Short communication: A feasibility study using simplified near infrared imaging to detect fruit fly larvae in intact fruit
Sirinnapa Saranwong＊1, Ronald Haff＊2, Warunee Thanapase＊3, Athit Janhiran＊3, Sumaporn Kasemsumran＊3, Sumio Kawano＊1













Food Science and Technology Research, 17 (3), 227-232 (2011)
Determination of crude protein in macaroni products by the combustion method and comparison with the Kjeldahl method: interlaboratory study
Akiko HAKODA＊, Yusuke II＊, Shigehiro NAITO＊＊, Tadanao SUZUKI＊, ＊＊, Akemi YASUI＊＊
＊1 Food and Agricultural Materials Inspection Center
























Magnetic Resonance Imaging Applied to Quality Control of“Ichidagaki”Dried Persimmon Fruit
Yoichi Fukai＊1, Hirohiko Tanaka＊2, Shigehiro Naito＊3
＊1 Agricultural Technology Institute of Nagano Farmers' Federation
＊2 JA Minami-Shinsyu, ＊3 National Food Research Institute, NARO
128
Biological and Pharmaceutical Bulletin, 34(10)1648-1651(2011)
Identification and detection method for genetically modified papaya resistant to papaya ringspot virus YK strain
Kosuke NAKAMURA＊1, Hiroshi AKIYAMA＊1, Kiyomi OHMORI＊2, Yuki TAKAHASHI＊3, Reona TAKABATAKE＊4
Kazumi KITTA＊4, Hiroyuki NAKAZAWA＊3, Kazunari KONDO＊1, Reiko TESHIMA＊1
＊1 National Institute of Health Sciences
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Food Hygiene and Safety Science, 52 (2) 100-107 (2011)
Development and evaluation of event-specific quantitative PCR method for genetically modified soybean A2704-12
Reona TAKABATAKE＊1, Hiroshi AKIYAMA＊2, Kozue SAKATA＊2, Mari ONISHI＊3, Tomohiro KOIWA＊4, Satoshi FUTO＊3
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＊1 National Food Research Institute, NARO
＊2 National Institute of Health Sciences
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Food Hygiene and Safety Science, 52 (4) 265-269 (2011)
Interlaboratory validation of quantitative duplex real-time PCR method for screening analysis of genetically modified maize
Reona TAKABATAKE＊1, Tomohiro KOIWA＊2, Masaki KASAHARA＊2, Kaori TAKASHIMA＊1, Satoshi FUTO＊3, Yasutaka MINEGISHI＊4
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＊1 National Food Research Institute, NARO
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＊3 FASMAC Co., Ltd.
＊4 NIPPON GENE, Co., Ltd.















Food Science and Technology Research, 17 (6) 499-504 (2011)
Immunoblotting analysis of nsLTP1 in cereal grains with antiserum raised against recombinant rice nsLTP1
Gang-hua LANG＊, Yukari KAGIYA＊, Mayumi OHNISHI-KAMEYAMA＊, Shinichi KAWAMOTO＊
Tatsuya MORIYAMA＊＊, Kazumi KITTA＊
＊ National Food Research Institute, NARO
＊＊ Kinki University
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Practicable group testing method to evaluate weight/weight GMO content in maize grains
Junichi MANO＊1, Yuka YANAKA＊1, Yoko IKEZU＊1, Mari ONISHI＊2, Satoshi FUTO＊2, Yasutaka MINEGISHI＊3, Kenji NINOMIYA＊4
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＊1 National Food Research Institute, NARO
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Journal of AOAC International, 94 (5) 1540-1547 (2011)
Interlaboratory study of DNA extraction from multiple ground samples, multiplex real-time PCR, and multiplex qualitative PCR
for individual kernel detection system of genetically modified maize
Hiroshi AKIYAMA＊1, Kozue SAKATA＊1, Daiki MAKIYAMA＊1, Kosuke NAKAMURA＊1, Reiko TESHIMA＊1, Akie NAKASHIMA＊2
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CCQM-K86/P113.1: Relative quantification of genomic DNA fragments extracted from a biological tissue
Philippe CORBISIER＊1, Sandra VINCENT＊1, Heinz SCHIMMEL＊1, Anna Maria KORTEKAAS＊1, Stefanie TRAPMANN＊1
Malcolm BURNS＊2, Claire BUSHELL＊2, Müslüm AKGOZ＊3, Sema AKYÜREK＊3, Lu DONG＊4, Boqiang FU＊4, L ZHANG＊4
Jing WANG＊4, Melina Pérez URQUIZA＊5, J L BAUTISTA＊5, A GARIBAY＊5, B FULLER＊5, Anna BAOUTINA＊6, Lina PARTIS＊6
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Cooking and roasting effect on composition and digestibility of common bean proteins
Michiko Momma＊, Keiko Sasaki＊＊, Kiyoshi Ohba＊＊, Seiichiro Isobe＊
＊ National Food Research Institute, NARO












Food Chemistry, 129, 104-109 (2011)
Effect of antioxidants on heat-induced trans fatty acid formation in triolein and trilinolein
Wakako Tsuzuki











Food Science and Technology Research, 17 (2), 121-128 (2011)
Effects of rice properties on bread made from cooked rice and wheat flour blend
Keiko Iwashita, Keitaro Suzuki, Kanae Miyashita, Tomoya Okunishi







Plant and Cell Physiology, 52 (10), 1822-1831 (2011)
Allocation of absorbed light energy in PSII to thermal dissipations in the presence or absence of PsbS subunits of rice
Satoshi Ishida*, Ken-ichi Morita＊1, Masahiro Kishine＊2, Atsushi Takabayashi＊1, Reiko Murakami＊1, Satomi Takeda＊3
Ko Shimamoto＊4, Fumihiko Sato＊1, Tsuyoshi Endo＊1
＊1 Kyoto University
＊2 National Food Research Institute, NARO
＊3 Osaka Prefecture University



























Rapid Identification of Rice Cultivar “Koshihikari” Using Loop-mediated Isothermal Amplification (LAMP)
Masahiro Kishine, Tomoya Okunishi
National Food Research Institute, NARO
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Applied Biochemistry and Biotechnology, 166 (7), 1781-1790 (2012)
Improved Ethanol and Reduced Xylitol Production from Glucose and Xylose Mixtures by the Mutant Strain of Candida shehatae ATCC 22984
Yuan Li, Jeung-yil Park, Riki Shiroma, Masakazu Ike, Ken Tokuyasu
National Food Research Institute, NARO
Candida shehatae ATCC 22984株からアンチマイシン Aと2,3,5―トリフェニルテトラゾリウム クロライドを用いたスクリーニン
グにより，キシロース及びグルコースの混合物を基質とした際のキシロース発酵性が優れた変異株Cs3512株を得た．本菌は，
121.3 g/Lのキシロースから44.4 g/Lのエタノールを生産し，この値は親株の成績よりも13%高いものであった．それと同時に，副
産物であるキシリトール生産性は，親株の16.3 g/Lから10.2 g/Lにまで減少した．52.9 g/Lのグルコースと21.2 g/Lキシロースを含








Biomass & Bioenergy, 35 (8), 3733-3735, 2011
Contents of various sources of glucose and fructose in rice straw, a potential feedstock for ethanol production in Japan
Jeung-yil Park＊1, Eiji Kanda＊2, Akira Fukushima＊2, Kota Motobayashi＊3, Kenji Nagata＊4, Motohiko Kondo＊5, Yasuo Ohshita＊6
Satoshi Morita＊7, Ken Tokuyasu＊1
＊1 National Food Research Institute, NARO
＊2 National Agricultural Research Center for Tohoku Region, NARO
＊3 National Agricultural Research Center, NARO
＊4 National Agricultural Research Center for Western Region, NARO
＊5 National Institute of Crop Science, NARO
＊6 National Agricultural Research Center for Hokkaido Region, NARO

















Biomass & Bioenergy, 39, 120-127 (2012)
Sweet potato having a low temperature-gelatinizing starch as a promising feedstock for bioethanol production
Sathaporn Srichuwong＊1, Takahiro Orikasa＊2, Junko Matsuki＊1, Takeo Shiina＊1, Tooru Kobayashi＊3, Ken Tokuyasu＊1
＊1 National Food Research Institute, NARO
＊2 School of Food, Agricultural and Environmental Sciences, Miyagi University















Bioresource Technology, 102, 11183-11188, 2011
Efficient conversion of sugarcane stalks into ethanol employing low temperature alkali pretreatment method
Wu Long＊1, Yuan Li＊1, Mitsuhiro Arakane＊1, Masakazu Ike＊1, Masahisa Wada＊2, Yoshifumi Terajima＊3, Shoko Ishikawa＊4, Ken Tokuyasu＊1
＊1 National Food Research Institute, NARO
＊2 Graduate School of Agricultural and Life Sciences, University of Tokyo
＊3 Japan International Research Center for Agricultural Sciences
















Bioresource Technology, 102, 4793-4799, 2011
Low temperature alkali pretreatment for improving enzymatic digestibility of sweet sorghum bagasse for ethanol production
Wu Long＊1, Mitsuhiro Arakane＊1, Masakazu Ike＊1, Masahisa Wada＊2, Tomoyuki Takai＊3, Mitsuru Gau＊3, Ken Tokuyasu＊1
＊1 National Food Research Institute, NARO
＊2 Graduate School of Agricultural and Life Sciences, University of Tokyo












Bioresource Technology, 102, 6502-6507, 2011
DiSC (direct saccharification of culms) process for bioethanol production from rice straw
Jeung-yil Park＊, Masakazu Ike＊, Mitsuhiro Arakane＊, Riki Shiroma＊, Yuan Li＊, Yumiko Arai-Sanoh＊＊
Motohiko Kondo＊＊, Ken Tokuyasu＊
＊ National Food Research Institute, NARO












International Journal of Food Science and Technology, 46 (12), 2628-2633 (2011)
Effect of debranching and heat-moisture treatment on the properties of Thai rice flours
Prajongwate Satmalee＊, ＊＊, Junko Matsuki＊＊
＊ Institute of Food Research and Product Development, Kasetsart University, Thailand
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Bioethanol production from rice straw by a sequential use of Saccharomyces cerevisiae and Pichia stipitis
with heat inactivation of Saccharomyces cerevisiae cells prior to xylose fermentation
Yuan Li, Jeung-yil Park, Riki Shiroma, Ken Tokuyasu













Starch/Stärke, 64 (6), 452-460 (2012)
Effect of lime treatment and subsequent carbonation on gelatinization and saccharification of starch granules
Junko Matsuki, Jeung-yil Park, Riki Shiroma, Masakazu Ike, Kazutaka Yamamoto, Ken Tokuyasu





















Physico-Chemical Properties of Distillation Wastes from Bio-Ethanol Production and their Potential for Arable Land Application
Masayuki Tani＊, Taku Kato＊, Fumihito Miyatake＊, Masanori Koike＊, Ken Tokuyasu＊＊
＊ Department of Agro-Environmental Science, Obihiro University of Agriculture and Veterinary Medicine


















Influence of starch gelatinization and the following enzymatic treatments on the solubility of rice protein
Hiroyuki Yano＊1, ＊2, Masahiko Takeuchi＊3, Sumie Kato-Emori＊4, Yoshinori Wagatsuma＊5, Keiya Taguchi＊6, Yoshiaki Okazawa＊6
Kenichi Nishizawa＊3, Shigeru Kuroda＊2, ＊7
＊1 National Food Research Institute, NARO
＊2 National Institute of Crop Science, NARO
＊3 Agriculture and Technology Institute of Nagano Farmers
＊4 Research Station, Tokita Seed Co., Ltd.
＊5 Wagatsuma Pediatricand Allergy Clinic
＊6 Nagano Kono Co., Ltd.















Proteomic identification of IgE-binding proteins in buckwheat
Rie Satoh＊, Rika Nakamura＊＊, Reiko Teshima＊＊
＊ National Food Research Institute, NARO
＊＊ National Institute of Health Sciences
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Food Chemistry, 132 (2), 865-872 (2012)
Antioxidant behavior of carotenoids highly accumulated in HepG2 cells.
Irwandi JASWIR, Miyuki KOBAYASHI, Toshie KOYAMA, Eiichi KOTAKE-NARA, Akihiko NAGAO






















Changes in Access Behavior of Visitors to Food-Insect Site after a Large Revision
Yukio Magariyama, Kumiko Shichiri, Akihiro Miyanoshita, Taro Imamura, Yuji Wada, and Tomohiro Masuda
National Food Research Institute, NARO
Biocontrol Science 16 (2), 79-83 (2011)
Decontamination Effect of Milling by Jet Mill on Bacterium in Rice Flour
Itaru Sotome, Daisuke Nei, Masuko Tsuda, Mohammed Sharif Hossen, Makiko Takenaka, Hiroshi Okadome, Seiichiro Isobe
National Food Research Institute, NARO
ジェットミルにより粉砕された米粉の一般生菌数を測定した．平均粒径が100から 3 umへと小さくなるにしたがい，米粉中の一
般生菌数は減少し，原料米粒中の菌数が玄米および精米でそれぞれ約 6 および5 Log10 CFU/gであったものが，平均粒径 3 umの米






Bioscience Biotechnology and Biochemistry, 75 (7), 1240-1244 (2011)
Identification of 2,4―dihydroxy ―2,5―dimethyl ―3 (2H) ― thiophenone as a low ―molecular ―weight yellow pigment in soy sauce
Miki Satoh＊, Yuri Nomi＊, Masatsune Murata＊, Shinji Yamada＊, Makiko Takenaka＊＊, Hiroshi Ono＊＊
＊ Ochanomizu Univercity
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Effect of Particle Size of Different Crop Starches and Their Flours on Pasting Properties
Md. Sharif Hossen＊, ＊＊, Itaru Sotome＊, Makiko Takenaka＊, Seiichiro Isobe＊, ＊＊, Mitsutoshi Nakajima＊, ＊＊, and Hiroshi Okadome＊
＊ National Food Research Institute, NARO





The effect of particle size reduction on the pasting properties of rice, wheat, corn (maize), potato, sweet potato, 
and cassava starches was elucidated. Before pulverizing, the mean particle size and the pasting properties of the starches differed by crop.
With increased pulverizing, the mean particle size decreased in all flours (to <10 μm) and the pasting properties converged.





Bile acid-binding ability of Kaki-tannin from young fruits of persimmon in vitro and in vivo
Kenji Matsumoto＊1, Shinichiro Yokoyama＊2, Akio Kadowaki＊3, Natsumi Ozaki＊3, Nobuki Gato＊3, Makiko Takenaka＊4, Hiroshi Ono＊4
＊1 Ishikawa Prefectural Univercity
＊2 Gifu Prefectural Research Institute for Bioengineering
＊3 Nakano BC Co. Ltd.























Evaluation of Polyphenol Content and Other Properties of 16 Cultivars/Strains of Yacon
Makiko Takenaka＊, Kazuko Nanayama＊ and Eiichi Inoue＊＊
＊ National Food Research Institute, NARO
＊＊ Ibaraki University
Food Science and Technology Research, 18 (1), 7-15, 2012
Application of nanofiltration to recover benzoic acid from cranberry juice
Dat Quoc LAI＊1, ＊2, Nobuhiro TAGASHIRA＊3, Shoji HAGIWARA＊1, Mitsutoshi NAKAJIMA＊4
Toshinori KIMURA＊2 and Hiroshi NABETANI＊1
＊1 National Food Research Institute, NARO
＊2 Graduate School of Agricultural Science, Hokkaido University
＊3 Aohata Corporation
























The degradation of DNA molecules by reactive oxygen species and the protective activity of naturally occurring antioxidants drived from foods
Masayoshi Takahashi＊, ＊＊, Nobuya Yanai＊, ＊＊, Shigenobu Shiotani＊, ＊＊, Jyunya Endo＊＊, Shoji Hagiwara＊, Hiroshi Nabetani＊
＊ National Food Research Institute, NARO
＊＊ Tokai Bussan Co. Ltd.
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Biotechnology Progress, 27 (6), 1785-1792 (2011)
The potential of spatially resolved spectroscopy for monitoring angiogenesis in the chorioallantoic membrane
Eva Verhoelst＊1, Flip Bamelis＊1, Bart De Ketelaere＊1, Nghia Nguyen Do Trong＊1
Josse De Baerdemaeker＊1, Wouter Saeys＊1, Mizuki Tsuta＊2, Eddy Decuypere＊3
＊1 BIOSYST -MeBioS K. U. Leuven, Belgium, ＊2 National Food Research Institute, NARO











Biotechnology Progress, 75 (7), 1312-1316 (2011)
Predicting the buckwheat flour ratio for commercial dried buckwheat noodles based on the fluorescence fingerprint
Mario Shibata＊1, Kaori Fujita＊1, Junichi Sugiyama＊1, Mizuki Tsuta＊1, Mito Kokawa＊2, Yoshitane Mori＊3, Hiroshi Sakabe＊3
＊1 National Food Research Institute, NARO
＊2 Graduate School of Agricultural and Life Sciences, The University of Tokyo













Journal of Food Engineering,105 (4), 617-624 (2011)
Prediction of optimal cooking time for boiled potatoes by hyperspectral imaging
Nghia Nguyen Do Trong＊, Mizuki Tsuta＊＊, Bart M. Nicolaï ＊, Josse De Baerdemaeker＊, Wouter Saeys＊
＊ BIOSYST -MeBioS K. U. Leuven, Belgium

























Viscoelastic Properties and Air-bubble Structure of Bread Containing Gelatinized Rice Porridge
Mario Shibata＊, Junichi Sugiyama＊, C. L. Tsai＊＊, Mizuki Tsuta＊, Kaori Fujita＊, Mito Kokawa＊, Tetsuya Araki＊＊
＊ National Food Research Institute, NARO













Non-destructive Measurement of Deoxynivalenol in Wheat Flour Using Fluorescence Fingerprinting
Kaori Fujita, Mizuki Tsuta, Junichi Sugiyama, Masayo Kushiro, Mario Shibata
National Food Research Institute, NARO
Biotechnology and Biochemistry, 75 (11), 2112-2118 (2011)
Visualization of gluten and starch distributions in dough by fluorescence fingerprint imaging
Mito Kokawa＊, ＊＊, Kaori Fujita＊＊, Junichi Sugiyama＊＊, Mizuki Tsuta＊＊, Mario Shibata＊＊, Tetsuya Araki＊, Hiroshi Nabetani＊, ＊＊
＊ Graduate School of Agricultural and Life Sciences, The University of Tokyo












Journal of Cereal Science, 55, 15-21 (2012)
Quantification of the distributions of gluten, starch and air bubbles in dough at different mixing stages by fluorescence fingerprint imaging
Mito Kokawa＊, ＊＊, Kaori Fujita＊＊, Jun’ichi Sugiyama＊＊, Mizuki Tsuta＊＊, Mario Shibata＊＊, Tetsuya Araki＊, Hiroshi Nabetani＊, ＊＊
＊ Graduate School of Agricultural and Life Sciences, The University of Tokyo











Analytical Sciences, 28 (1), 61-64 (2012)
Gold nanoparticles as localization markers for direct and live imaging of particle absorption through a caco-2 cell
monolayer using dark-field microscopy.
Toshiro Kobori＊, Jun Watanabe＊, Hidenobu Nakao＊＊
＊ National Food Research Institute, NARO










Biochemistry, 51 (1), 32-42
Evaluation of Temperature Effect on the Interaction between β -Lactoglobulin
and Anti-β -lactoglobulin Antibody by Atomic Force Microscopy
Jun’ichi Wakayama, Shigeru Sugiyama









Journal of Food Science, 77 (1), N2-N7 (2011)
Ultrastructural Analysis of Buckwheat Starch Components Using Atomic Force Microscopy
Suresh Neethirajan＊, Kazumi Tsukamoto＊＊, Hiroko Kanahara＊＊, Shigeru Sugiyama＊＊
＊ University of Gulf
＊＊ National Food Research Institute, NARO
ソバのデンプン粒子を原子間力顕微鏡と動的光散乱を使用して解析した．部分的に消化した澱粉粒子では中心にコアを有する極
めて明瞭な成長リング状が観察された．また，原子間力顕微鏡と動的光散乱による解析詳細な解析では，ソバ澱粉は多角形であり，





Microscopy and Microanalysis, 17 (4) (2011)
Karyotype Analysis of Buckwheat Using Atomic Force Microscopy
Suresh Neethirajan＊, Tamaki Hirose＊＊, Junichi Wakayama＊＊, Kazumi Tsukamoto＊＊, Hiroko Kanahara＊＊ and Shigeru Sugiyama＊＊
＊ University of Guelph








Scanning 34, 186-190 (2012)
Karyotyping of Barley Chromosomes by a New Fluorescence Banding Technique Combined with Scanning Probe Microscopy
Shigeru Sugiyama＊, Tomoyuki Yosino＊＊, Tamaki Hirose＊, Toshio Ohtani＊
＊ National Food Research Institute, NARO












Biomass & Bioenergy, 37, 188-195 (2012)
A techno-economic and environmental evaluation of the life cycle of bioethanol produced from rice straw by RT-CaCCO process
Poritosh Roy＊, Ken Tokuyasu＊, Takahiro Orikasa＊＊, Nobutaka Nakamura＊, Takeo Shiina＊
＊ National Food Research Institute, NARO











Colloids and Surfaces A: physicochemical and Engineering Aspect, 361, 31-37 (2010)
Evidence of the existence and the stability of nano-bubbles in water
Fernanda Yumi Ushikubo＊, Takuro Furukawa＊, Ryou Nakagawa＊, Masatoshi Enari＊, Yoshio Makino＊, Yoshinori Kawagoe＊
Takeo Shiina＊＊, Seiichi Oshita＊
＊ Graduate School of Agriculture, University of Tokyo













Food Preservation Science, 37 (6), 273-282 (2011)
Influence of impact stress on the postharvest physiological and chemical properties of cabbage heads
Manasikan Thammawong＊, Tomoko Kaneta＊, Nobutaka Nakamura＊, Makoto Yoshida＊＊, Ayaka Soga＊＊, Takeo Shiina＊
＊ National Food Research Institute, NARO
















Household and Personal Care today, n2/2011, 13-15 (2011)
Evaluation of a novel soybean oil-based surfactant for fine emulsion preparation
Qingyi Xu＊1, Mitsutoshi Nakajima＊2, Zengshe Liu＊3, Nobutaka Nakamura＊1, Takeo Shiina＊1
＊1 National Food Research Institute, NARO












International Journal of Environmental Research and Public Health, 8, 1957-1976 (2011)
Processing conditions, rice properties, health and environment
Poritosh Roy＊, Takahiro Orikasa＊＊, Hiroshi Okadome＊, Nobutaka Nakamura＊, Takeo Shiina＊
＊ National Food Research Institute, NARO










Japan Agricultural Research Quarterly, 46 (1), 41-57 (2012)
A Review of life cycle assessment (LCA) of bioethanol from lignocellulosic biomass
Poritosh Roy＊, Ken Tokuyasu＊, Takahiro Orikasa＊＊, Nobutaka Nakamura＊, Takeo Shiina＊
＊ National Food Research Institute, NARO











Journal of Environmental Management, 93, 218-224 (2011)
Life cycle of meats: An opportunity to abate the greenhouse gas emission from meat industry in Japan
Poritosh Roy＊, Takahiro Orikasa＊＊, Manasikan Thammawong＊, Nobutaka Nakamura＊, Qingyi Xu＊, Takeo Shiina＊
＊ National Food Research Institute, NARO










Journal of Miyagi University, School of Food, Agricultural and Environmental Sciences, 5 (1), 35-42 (2011)
Analysis of changes in moisture content and L-ascorbic acid of sweet potatoes during hot air drying
Takahiro Orikasa＊1, Takeo Shiina＊2, Akio Tagawa＊3
＊1 School of Food, Agriculture and Environmental Sciences, Miyagi University
＊2 National Food Research Institute, NARO
























Leaching Losses of Potassium during Soaking in Hot Water and Application of Microwave for Blanching Potatoes
Yasumasa Ando＊1, Takahiro Orikasa＊2, Takeo Shiina＊3, Itaru Sotome＊3, Seiichiro Isobe＊3, Yoshiki Muramatsu＊4, Akio Tagawa＊1
＊1 Graduate school of Horticulture, Chiba University
＊2 Department of Environmental Sciences School of Food, Agriculture and Environmental Sciences, Miyagi University
＊3 National Food Research Institute, NARO















A newly proposed protocol for measuring the Brix value of the storage root of 1-year-old asparagus
Hiroaki Kitazawa＊1, Satoru Motoki＊2, Atsushi Yamasaki＊3, Atsuko Uragami＊4
＊1 National Food Research Institute, NARO
＊2 Nagano Vegetable and Ornamental Crops Experiment Station
＊3 National Institute of Tohoku Agricultural Research Center

















Effect of Activated Carbon Application on the Growth and Yield of Soybean in the Field of Continuous Beans Cropping
Satoru Motoki＊1, Eiji Nishihara＊2, Hiroaki Kitazawa＊3, Yasushi Kyutoku＊4, Takayoshi Uehara＊5, Kazuhiro Yagasaki＊1
Hiroaki Sakai＊1, Isao Shigemori＊1
＊1 Nagano Vegetable and Ornamental Crops Experiment Station
＊2 Faculty of Agriculture, Tottori University
＊3 National Food Research Institute, NARO
＊4 Jichi Medical University
＊5 Nagano Agricultural Experiment Station
Applied and environmental microbiology, 77 (3): 1021-1032 (2011)
Modeling of pathogen survival during simulated gastric digestion
Shige Koseki, Yasuko Mizuno and Itaru Sotome






Carbohydrate Polymers, 87 (1), 314-321 (2012).
Effect of temperature on gelatinization and retrogradation in high hydrostatic pressure treatment of potato starch–water mixtures
Kiyoshi Kawai＊1, Ken Fukami＊2 and Kazutaka Yamamoto＊3
＊1 Graduate School of Biosphere Science, Hiroshima University, ＊2 San-ei Sucrochemical Company Limited













Journal of Cereal Science, 54 (2), 229-235 (2011).
Effects of two novel Wx-A1 alleles of common wheat (Triticum aestivum L.) on amylose and starch properties
Makoto Yamamori＊ and Kazutaka Yamamoto＊＊
＊ National Institute of Crop Science, NARO
＊＊ National Food Research Institute, NARO














Journal of Food Protection, 74 (4), 176-187 (2011)
Modeling and predicting the simultaneous growth of Listeria monocytogenes and natural flora in minced tuna
Shigenobu Koseki＊, Yoshiko Takizawa＊＊, Satoko Miya＊＊, Hajime Takahashi＊＊ and Bon Kimura＊＊
＊ National Food Research Institute, NARO








Journal of Food Protection, 74 (9), 1536-1542 (2011)
Comparison of two possible routes of pathogen contamination of spinach leaves in a hydroponic cultivation system
Shige Koseki, Yasuko Mizuno and Kazutaka Yamamoto








Journal of Food Protection, 74 (9), 1543-1546 (2011)
A survey of iceberg lettuce for the presence of Salmonella, Escherichia coli O157: H7, and Listeria monocytogenes in Japan
Shige Koseki, Yasuko Mizuno, Susumu Kawasaki and Kazutaka Yamamoto
National Food Research Institute, NARO





Chemical Engineering Science, 66 (12) 5556-5565 (2011)
CFD Analysis of Microchannel Emulsification: Droplet Generation Process and Size Effect of Asymmetric Straight-Through Microchannels
Isao Kobayashi＊2, Goran T. Vladisavljevic＊1, Kunihiko Uemura＊1, Mitsutoshi Nakajima＊1, ＊3
＊1 National Food Research Institute, NARO
＊2 Chemical Engineering Department, Loughborough University, UK












Food Science and Technology Research, 18 (2) 149-156 (2012)
In vitro gastrointestinal digestibility of soybean oil-in-water emulsion droplets stabilized by polyglycerol esters of fatty acid
Zheng Wang＊1, ＊2, Marcos A. Neves＊1, ＊2, Li-Jun Yin＊3, Isao Kobayashi＊2, Kunihiko Uemura＊2, Mitsutoshi Nakajima＊1, ＊2
＊1 Graduate School of Life and Environmental Sciences, University of Tsukuba
＊2 National Food Research Institute, NARO














Journal of Bioscience and Bioengineering, 112 (3) 299-303 (2011)
Emulsion Cultivation: A Miniaturized Library Screening Systems Based on Micro-droplet in Emulsion Medium
Takaaki Kojima＊1, Nobuhito Nagao＊1, Daisuke Ando＊1, Teruyo Ojima＊1, Yasuaki Kawarasaki＊2, Isao Kobayashi＊3
Mitsutoshi Nakajima＊4, Hideo Nakano＊1
＊1 Graduate School of Bioagricultural Sciences, Nagoya University
＊2 Graduate School of Nutritional and Environmental Sciences, University of Shizuoka
＊3 National Food Research Institute, NARO





















Inulin fructotransferase (DFA III-producing) from Arthrobacter nicotinovorans K-9.
Kazutomo Haraguchi
National Food Research Institute, NARO
Journal of Industrial Microbiology & Biotechnology, 39 (2) 307-315 (2012)
Characterization of Candida sp. NY7122, a novel pentose-fermenting soil yeast
Itsuki WATANABE, Akira ANDO, Toshihide NAKAMURA










Acta Crystallographica Section F (2011) F67, 1542–1544
Crystallization and preliminary crystallographic analysis of dextranase from Streptococcus mutans
Nobuhiro Suzuki＊1, Young-Min Kim＊2, Zui Fujimoto＊1, Mitsuru Momma＊1, Hee-Kwon Kang＊2, Kazumi Funane＊3
Masayuki Okuyama＊2, Haruhide Mori＊2, Atsuo Kimura＊2
＊1 Biomolecular Research Unit, National Institute of Agrobiological Sciences
＊2 Research Faculty of Agriculture, Hokkaido University
＊3 National Food Research Institute, NARO
グリコシド・ヒドロラーゼファミリー66に属し，5個のペプチド鎖より成るストレプトコッカス・ミュータンス由来のデキス
トラナーゼのN末端とC末端を短縮した変異酵素を結晶化した．分解能は1.6 Åで，空間群P21に属し，格子定数は，a＝53.2， 







Applied and Environmental Microbiology, 77, 6463-6469 (2011)
Phylogenetic analysis of Bacillus subtilis strains applicable to natto (fermented soybean) production
Yuji Kubo＊1, Alejandro Rooney＊2, Yoshiki Tsukakoshi＊3, Rikio Nakagawa＊1, Hiromasa Hasegawa＊1 and Keitarou Kimura＊3
＊1 Industrial Technology Institute of Ibaraki Prefecture
＊2 Crop Bioprotection Research Unit, National Center for Agricultural Utilization Research, Agricultural Research Service,
U.S. Department of Agriculture
＊3 National Food Research Institute, NARO
細胞外にγ―ポリグルタミン酸を生産し且つ胞子形成能を有するBacillus属細菌を，納豆発酵能の有無によってスクリーニン
グした．Bacillus subtilisおよびBacillus amyloliquefaciensを含む424株から，我々は59株の納豆発酵適性株を選抜することができ
た．納豆発酵能とビオチン要求性は強く連鎖しており，59株すべてがビオチン要求性を示した．選抜された株を ropB, purH, gyrA, 
groEL, polCおよび16S rRNAの遺伝子配列によるMulticolus Nucleotide Sequence Type法とAmplified Fragment Length Polymorphysm法








Applied and Environmental Microbiology, 77, 8249-8258 (2011)
Mutations Suppressing  loss of DegQ function in Bacillus subtilis (natto) poly-gamma-glutamate synthesis
Thi-Huyen Do＊, Yuki Suzuki＊＊, Naoki Abe＊＊, Jun Kaneko＊＊, Yoshifumi Itoh＊, ＊＊ and Keitarou Kimura＊
＊ National Food Research Institute, NARO













Applied Microbiology and Biotechnology, 93, 1877-1884 (2012) 
Extracellular production of cycloisomaltooligosaccharide glucanotransferase
and cyclodextran by a protease-deficient Bacillus subtilis host–vector system
Yasuyuki Kawabata＊, Keitarou Kimura＊＊, Kazumi Funane＊＊
＊ Faculty of Food Science and Nutrition, Osaka Shoin Women’s University
















Biochimica et Biophysica Acta, 1814, 428-434 (2011) 
Deletion analysis of regions at the C-terminal part of cycloisomaltooligosaccharide glucanotransferase from Bacillus circulans T-3040
Kazumi Funane＊1, Yasuyuki Kawabata＊2, Ryuichiro Suzuki＊1, Young-Min Kim＊3, ＊4, Hee-Kwon Kang＊3, Nobuhiro Suzuki＊5
Zui Fujimoto＊5, Atsuo Kimura＊3, Mikihiko Kobayashi＊6
＊1 National Food Research Institute, NARO
＊2 Faculty of Food Science and Nutrition, Osaka Shoin Women's University
＊3 Research Faculty of Agriculture, Hokkaido University
＊4 KRIBB (Eco-Friendly Biomaterial Research Center, Jeonbuk Branch Institute, Korea Research Institute of Bioscience and Biotechnology)
＊5 Protein Research Unit, National Institute of Agrobiological Sciences




















Food Science and Technology Research, 17, 447-451 (2011)
Loss of γPGA synthesis of Bacillus subtilis (natto) due to IS4Bsu1 translocation to swrA gene
Keitarou Kimura, Lam-Son Phan Tran and Kazumi Funane










Proteins, 80, 722-732 (2012)
Crystal structure of bacteriophage FNIT1 zinc peptidase PghP that hydrolyzes gamma-glutamyl linkage of bacterial poly-gamma-glutamate
Zui Fujimoto＊ and Keitarou Kimura＊＊
＊ Protein Research Unit, National Institute of Agrobiological Sciences












Applied Microbiology and Biotechnology, 93, 655-669 (2012)
Enzymatic properties of the glycine D-alanine aminopeptidase of Aspergillus oryzae and its activity profiles
in liquid-cultured mycelia and solid-state rice culture (rice-koji).
Junichiro Marui＊1, Mayumi Matsushita-Morita＊1, Sawaki Tada＊1, Ryota Hattori＊1, Satoshi Suzuki＊1, Hitoshi Amano＊2
Hiroki Ishida＊3, Youhei Yamagata＊4, Michio Takeuchi＊4, Ken-Ichi Kusumoto＊1
＊1 National Food Research Institute, NARO
＊2 Amano Enzyme Inc.
＊3 Gekkeikan Sake Co., Ltd.
＊4 Department of Applied Molecular Biology and Biochemistry, Tokyo University of Agiculture and Technology
S12ファミリーに属するグリシン―D ―アラニンアミノペプチダーゼ（GdaA）をコードするgdaA遺伝子が，産業用糸状菌である













Bioscience, Biotechnology, Biochemistry, 75 (4), 662-668 (2011)
Enzymatic properties of the recombinant serine-type carboxypeptidase OcpC, which is unique to Aspergillus oryzae
Hiroto Morita＊1, Haruka Abo＊1, Ayako Okamoto＊1, Hiroshi Maeda＊1, Youhei Yamagata＊1, Ken-Ichi Kusumoto＊2
Hitoshi Amano＊3, Hiroki Ishida＊4 and Michio Takeuchi＊1
＊1 Department of Applied Molecular Biology and Biochemistry, Tokyo University of Agiculture and Technology
＊2 National Food Research Institute, NARO
＊3 Amano Enzyme Inc.












Food Science and Technology Research, 18 (1), 83-90 (2012)
Comparison of acid phosphatase gene expression profiles in solid-state rce and soybean cultures of an Aspergillus oryzae strain
with low acid phosphatase activity (KBN8048): implications for miso brewing
Junichiro Marui＊1, Sawaki Tada＊1, Mari Fukuoka＊1, Satoshi Suzuki＊1, Ryota Hattori＊1, Yutaka Wagu＊2, Yohei Shiraishi＊2
Noriyuki Kitamoto＊3, Tatsuya Sugimoto＊4 and Ken-Ichi Kusumoto＊1
＊1 National Food Research Institute, NARO
＊2 Bio’c
















Food Science and Technology Ressearch, 18 (1), 59-65 (2012)
Disruption and overexpression of acid phosphatase gene (aphA) from a miso koji mold, Aspergillus oryzae KBN630,
and characterization of the gene product
Shoko Yoshino-Yasuda＊1, Osamu Hasegawa＊1, Yoshimi Iga＊2, Yohei Shiraishi＊2, Yutaka Wagu＊2, Tohru Suzuki＊3
Tatsuya Sugimoto＊4, Ken-Ichi Kusumoto＊5, Masashi Kato＊6 and Noriyuki Kitamoto＊1
＊1 Food Research Center, Aichi Industrial Technology Institute
＊2 Bio’c
＊3 The United Graduate School of Agricultural Science, Gifu University
＊4 Nakamo
＊5 National Food Research Institute, NARO
＊6 Department of Applied Biological Chemistry, Faculty of Agriculture, Meijo University
味噌用麹菌株であるA. oryzae KBN630の酸性ホスファターゼA遺伝子（aphA）を，近年開発された相同遺伝子置換技術を用いて
破壊した．同遺伝子破壊は，蒸煮大豆上の生育に影響が見られなかった．同破壊株における酸性ホスファターゼ生産量は，野生型












Journal of Applied Glycoscience, 58, 31-34 (2010)
Enzymatic production of Glucosylxylose using a cellobiose phosphorylase-yeast combined system
Akio Kumagai＊, Sawaki Tada＊＊, Kouichi Nozaki＊, Masahiro Mizuno＊, Takahisa Kanda＊, Satoshi Suzuki＊＊
Kenichi Kusumoto＊＊, Takashi Sasaki＊, Yutaka Kashiwagi＊＊ and Yoshihiko Amano＊
＊ Department of Chemistry and Material Engineering, Faculty of Engineering, Shinshu University
＊＊ National Food Research Institute, NARO
セロビオースホスホリラーゼ（CBP）を用いて希少なβ型二糖類を合成するため，Cellvibrio gilvusの同酵素遺伝子をAspergillus 
oryzaeを宿主として，細胞内で発現させた．組換え型CBPを宿主菌糸内に維持させたまま冷アセトン処理を行い，菌糸乾燥粉末を



















The decreasing effect of soy sauce refuge by degradation with plant cell wall hydrolyzing enzymes and culture of filamentous fungi
Ryota Hattori＊, Ken-Ichi Kusumoto＊, Satoshi Suzuki＊, Noriyuki Kitamoto＊＊ and Yutaka Kashiwagi＊
＊ National Food Research Institute, NARO
＊＊ Food Research Center, Aichi Industrial Technology Institute
Acta Horticulturae 907, 367-370 (2011)
Microarray analysis of blue or yellow weak light effect to genes in arabidopsis
Rimi OKUSHIMA＊1, Sadanori SASE＊1, Yumiko IWAHASHI＊1, Yoshinori MURATA＊2, Naoya FUKUDA＊3
＊1 National Food Research Institute, NARO
＊2 Japan International Reserach Center for Agricultural Sciences










Applied and Environmental Microbiology 77, 437-4382 (2011)
Involvement of the azorhizobial chromosome partition gene (parA) in the onset of bacteroid differentiation during
Sesbania rostrata stem nodule development
Chi-Te Liu＊1, Kyung-Bum Lee＊2, Yu-Sheng Wang＊3, Min-Hua Peng＊3, Kung-Ta Lee＊3, Shino Suzuki＊4
Tadahiro Suzuki＊5, Hiroshi Oyaizu＊6
＊1 Institute of Biotechnology, National Taiwan University (Taiwan)
＊2 Center for Information Biology and DNA Data Bank of Japan (DDBJ), National Institute of Genetics
＊3 Department of Biochemical Science and Technology, National Taiwan University (Taiwan)
＊4 J. Craig Venter Institute (USA)
＊5 National Food Research Institute, NARO








Chi-Te Liu＊1，Kyung-Bum Lee＊2，Yu-Sheng Wang＊3，Min-Hua Peng＊3，Kung-Ta Lee＊3，鈴木　志野＊4
鈴木　忠宏＊5，小柳津広志＊6
＊1 Institute of Biotechnology, National Taiwan University (Taiwan)
＊2 国立遺伝学研究所
＊3 Department of Biochemical Science and Technology, National Taiwan University (Taiwan)
＊4 J. Craig Venter Institute (USA)
＊5 （独）農研機構食品総合研究所
＊6 東京大学生物生産工学研究センター
Chem-Bio Inform J. 11, 41-51 (2011)
Gene expression profile of MAP kinase PTC1 mutant exposed to deoxynivalenol
Tadahiro Suzuki, Yumiko Iwahashi











J Agric Food Chem. 59, 7145-7154, (2011).
Gene expression profiles of yeast Saccharomyces cerevisiae sod1 caused by PAT toxicity, and evaluation of recovery potential of ascorbic acid
Tadahiro Suzuki, Yumiko Iwahashi











Applied Microbiology and Biotechnology, 93 (4), 1513-1522 (2012)
Discovery of nigerose phosphorylase from Clostridium phytofermentans
Takanori Nihira＊, ＊＊, Hiroyuki Nakai＊, ＊＊, Kazuhiro Chiku＊ and Motomitsu Kitaoka＊
＊ National Food Research Institute, NARO
＊＊ Faculty of Agriculture, Niigata University
糖加水分解酵素ファミリー（GH）65に属するClostridium phytofermentans由来新規ホスホリラーゼ（Cphy1874）の特異性を解析
した．大腸菌で調製した組換えCphy1874タンパクはリン酸存在下でニゲロースをグルコースとβ―グルコース1―リン酸に反転型











Bioscience, Biotechnology and Biochemistry, 76 (2), 343-348 (2012)
Characterization of a bacterial laminaribiose phosphorylase
Motomitsu Kitaoka, Yasuyuki Matsuoka, Kiyotaka Mori, Mamoru Nishimoto, Kiyoshi Hayashi














Carbohydrate Research, 346 (15), 2432-2436 (2011)
One-pot enzymatic production of 2-acetamido-2-deoxy-D-galactose (GalNAc) from 2-acetamido-2-deoxy-D-glucose (GlcNAc)
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N ―アセチルガラクトサミンは生物学的機能を持った糖鎖を構成する単糖である．しかしながら，自然界にはそれを多く含んだ
資源が存在しないことからその利用が制限されている．N ―アセチルガラクトサミンを生成するため，豊富に存在しているN ―アセ
チルグルコサミンからビフィズス菌のガラクト―N ―ビオース /ラクト―N ―ビオース I経路に関与する３つの酵素を用いてワンポッ
トでN ―アセチルガラクトサミンに変換した．最適条件の下，600 ｍMのN ―アセチルグルコサミンから触媒量のATPおよびUDP-
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3-O-α-D-Glucopyranosyl-L-rhamnose phosphorylase from Clostridium phytofermentans
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スのみアクセプターとして作用し，3―O ―α ―D ―グルコピラノシル―L ―ラムノースを生成した．本酵素の正式名として3―O ―α ―D ―
glucopyranosyl ―L ― rhamnose: phosphate β―D ―glucosyltransferase，慣用名として3―O ―α ―D ―グルコピラノシル―L ―ラムノースホスホ
リラーゼを提案した．
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Bifidobacterium longum subsp. infantis uses two different β -galactosidases for selectively degrading type-1
and type-2 human milk oligosaccharides
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母乳栄養乳児腸管には特定種のビフィズス菌が定着し，ヒトミルクオリゴ糖（HMOs）がビフィズス菌増殖因子と考えられて
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Mutational analysis of fungal family 11 xylanases on the pH optimum determination
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p-Nitrophenyl β -glycosides of β -1,4-gluco/xylo-disaccharides for the characterization of subsites in endo-xylanases
Mamoru Nishimoto, Atsushi Kobayashi, Yuji Honda, Motomitsu Kitaoka, Kiyoshi Hayashi
National Food Research Institute, NARO
グリコシドヒドロラーゼファミリー10に属するエンドキシラナーゼの－側のサブサイトにおける基質認識を調査するため，４
種のβ1, 4グルコ /キシロ二糖のpNP配糖体を基質としたときの４種のエンドキシラナーゼにおける速度論パラメーターを求め
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An enzymatic colorimetric quantification of orthophosphate
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Interactions between glycoside hydrolase family 94 cellobiose phosphorylase and glucosidase inhibitors
Shinya FUSHINOBU＊, Masafumi HIDAKA＊, Andressa M. HAYASHI＊, Takayoshi WAKAGI＊
Hirofumi SHOUN＊ and Motomitsu KITAOKA＊＊
＊ Department of Biotechnology, The University of Tokyo














Journal of Applied Glycoscience, 58 (4), 129-132 (2011)
Self-transferring product inhibition observed during the hydrolysis of aryl-β -glucopyranosides
by a β -glucosidase from Agrobacterium tumefaciens
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Physiology of the consumption of human milk oligosaccharides by infant-gut associated bifidobacteria
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によく見られるビフィズス菌種を培養し，HMOs各成分の消長を詳細に調べた．試験菌株としてBifidobacterium bifidum JCM1254, 
Bifidobacterium longum subsp. infantis JCM1222, Bifidobacterium longum subsp. longum JCM1217, Bifidobacterium breve JCM1192を用い
た．培地中の糖は2― anthranilic acidにより標識し，順相HPLCで定量した．各成分の消長パターンは各菌種の持つ酵素を反映して
いた．B. bifidumは菌体外酵素でHMOsを分解しており，B. longum subsp. infantisではHMOsをそのまま菌体内に取り込むことが示
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An α-N-acetylgalactosaminidase from infant-associated bifidobacteria belonging to a novel glycoside hydrolase family 129 is implicated
in an alternative mucin degradation pathway
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ビフィズス菌はヒトを含むほ乳類腸管深部に生息する．腸管深部にはムチン粘膜層が存在し，常在性細菌の定着場所になってい
る．我々は以前乳児型ビフィズス菌からムチン糖鎖分解及び代謝に関わると考えられる菌体外膜結合型endo ―α ―N ―アセチルガラ
クトサミニダーゼ（EnfBF）を同定した．EnfBFは胃粘膜に多く存在するコア1鎖（Galβ1―3GalNAcα1―Ser/Thr）に特異的である．
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Synthesis of novel thioglycoside analogs as the substrates and/or the inhibitors of cellobiohydrolases
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セロビオヒドロラーゼの活性測定のために基質または阻害剤となる５種類のβ（１―４）チオオリゴ糖，O ―β―D ―glucopyranosyl
―（1 → 4）―S ―β―D ―glucopyranosyl ―（1 → 4）―4―deoxy ―4 ― thio ―D-glucopyranose (1: Glc-O-Glc-S-Glc）, S ―β―D-glucopyranosyl ―（1 →
4）―O ―（4-deoxy ―4 ― thio ―β―D-glucopyranosyl）―（1 → 4）―D ―glucopyranose（2: Glc-S-Glc-O-Glc）, S ―β―D ―glucopyranosyl ―（1 → 4）―4
―deoxy ―4 ― thio ―D ―glucopyranose（3: Glc-S-Glc）, O ―β―D-galactopyranosyl ―（1→ 4）―S ―β―D ―glucopyranosyl ―（1→ 4）―4―deoxy ―4 ―
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Biochemical Characterization of L-Arabitol 2-Dehydrogenase from Pantoea ananatis
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Identification of 4-hydroxy-2-nonenal-histidine adducts that serve as ligands for human lectin-like oxidized LDL receptor-1
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脂質過酸化反応の結果生じるアルデヒド修飾により，酸化LDLの構成分子であるアポBに4―hydroxy ―2 ―nonenal ―ヒスチジン付
加体が生成する．この付加体が動脈硬化の初期過程に関与する受容体であるLOX ―1のリガンドであることを明らかにした．
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Hajime Muraguchi＊, Manami Kondoh＊, Yasuhiro Ito＊＊, Sonoe O. Yanagi＊
＊ Akita Prefectural University











Plant Physiology, 158 (1), 439-450 (2012)
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REGULATOR OF AXILLARY MERISTEMS（RAX），CUP-SHAPED COTYLEDON（CUC），LATERAL SUPPRESSOR（LAS）のホ
モログ遺伝子がみつかった．WUS, RAX, CUC, LASは，シロイヌナズナにおいて茎頂分裂組織の維持，脇芽分裂組織の形成，組織
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アラビノガラクタン‐プロテイン（AGP）は高等植物の細胞表層に存在するプロテオグリカンである．AGPの糖鎖部分は1,3―ガ
ラクタンを主鎖とし，アラビノース等の糖で修飾された1,6―ガラクタン側鎖を有する．本研究では，初めてFvEn3GALと命名した
エンド―β―1,3―ガラクタナーゼをエノキタケより精製するとともに遺伝子をクローニングした．本酵素はβ―1,3―ガラクタンを加
水分解したが，β―1,3―グルカン，β―1,3― : 1,4―グルカン，キシログルカン，アガロースを分解しなかった．β―1,3―ガラクトヘ
キサオースに作用させた場合，様々な長さのβ‐1,3‐ガラクトオリゴ糖を初期反応生成物として生産したことから，本酵素はエ
ンド型にβ―1,3―ガラクタンを分解することが示唆された．系統樹解析により，本酵素は糖加水分解酵素ファミリー16において，
既知のエンド―1,3―グルカナーゼやエンド―1,3: 1,4―グルカナーゼと明確に区別できるサブグループを形成するすることが明らかと
なった．触媒残基と予想されるファミリー16に保存されているグルタミン酸とアスパラギン酸の変異により，本酵素は活性を失っ
た．これらの結果はFvEn3GALは極めて厳密な基質特異性を有するファミリー16エンド―β―1,3―ガラクタナーゼであることを示
唆する．
エノキタケ由来エンド―β―1,3―ガラクタナーゼ
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